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mMontana Rural Health Initiative, MSU for co-
hosting this webinar series. This is Part 5 of
a five part series.

mSchool nutrition professionals across
Montana who work so hard to serve our
students healthful, tasty meals each day to
support their growth and development, and

fuel academic and athletic success i
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Learning Objective

Participants will understand how to...

1. Start a Smarter Lunchrooms Team.

2. Collect valuable feedback and ideas
from customers (students).

3. Identify ways to improve customer
service in the school lunchroom.

I

Who We Are & What We Do

o Cornell University Food
and Brand Lab

oBehavioral
Economics in Child
Nutrition Programs
(BEN Center)

oSmarter Lunchrooms
Movement

—

Cornell Center
% for Behavioral Econamics
%/ In Child Mutrition Programs

The study of how the environment influences our food
choices.

»In schools— The Smarter Lunchrooms Movement

. Smiarter () &)

» At home L””fﬂ mu W:S
> In restaurants www.smarterlunchrooms.org
»In grocery stores SLIM

> In food pantry/food bank DESICN

> At work e
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Recap of the previous webinars

= Simple Smarter Lunchrooms Principles used in MT Schools
Manage portion size,

Increase convenience,

Improve visibility,

Enhance taste expectations,

Utilize suggestive selling, and

Set smart pricing strategies

AN A A

m Lunch line redesign- placing fruits and veggies first, moving
salad bar

m Signage- promotes and nudges student choices

m Tips for a fast, friendly service line
= Positive phrasing, friendly staff
= Correct use of Offer vs. Serve
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Poll Questions

Smarter()) & ler'
Lun[hmnms

Movement
Poll #1
Have you initiated any Smarter

Lunchrooms strategies in your
lunchroom this school year?
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+How are students treated in the
lunchroom?

Customers (students) want to feel welcomed and
respected in the lunchroom.

= They are allowed to make choices.

= They choose how much to eat and drink.

= They enjoy time to relax, eat and talk with friends.

Do adults have these same expectations?

What other elements of good customer service do
you expect? I

’ Poll Questions - .’.
Inl Inl Iﬂl

What do you expect “good customer
service” to look like in a restaurant or a
meal at home?

Poll #2

* Fairfield Schools do!

I'RADH-ION Wmm .
B ?N APOSTIVE NOCy Exc Lu.nct_w

Fairfield School District, MT, School Food Service Staff

+
Pleasant and positive mealtime at

school

Learn more about customer service and
comfortable cafeterias here:
http://www.opi.mt.gov/Programs/SchoolPro

grams/School Nutrition/MTTeam.html#gp
ml 7

v Welcome to our Comfortable Cafeteria
video

v Posters for the lunchroom

v Training materials and handouts for school
staff.

*Learn the Division of Responsibility in Feeding

A recammended by nutrition experts,
we support the
Division of
Responsibility
between Adults
and Children
at mealtime.
Simply put...
» Adults decide the

what, when, and where
of feeding at school.

» Children decide whether
they will choose to eat the
foods offered and how much
to eat.
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Start a Smarter Lunchrooms Team

Go directly to the source (students and staff) for customer
service ideas— start a Smarter Lunchrooms Team at your
school.

Why would I do this?

m Increase participation in school meals programs

m Decrease food waste

m Increase or “nudge” students to choose healthier foods

m Improve customer service
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What information can I glean from
a Smarter Lunchrooms Team?

Customer service recommendations
= Engage students for valuable insight, ideas and feedback
m Suggestions on overall cafeteria environment
= Suggestions on menu items, foods offered, etc.

m What they like, what doesn’t appeal to them?

m What would draw them into the lunchroom to participate in
school meals?

+ Start a Smartar Lunchrooms Team

What is a Smarter Lunchrooms team?

m 1-2 adult mentors (Business teacher, FCS teacher,
Counselor, Parent Group member, School Wellness
Committee member)

m School Food Service Manager

m 3-5 students (males and females, ones who eat in
the lunchroom regularly and occasionally)

+
I’'m so BUSY--how can I tackle this
too?

= Find an adult mentor or two—FCS teacher, FCCLA advisor,
Business Teacher, School Counselor, Parent Group
representative, member of School Wellness Committee—to
lead this group.

What'’s the “hook”? Why does it matter to them?
m Reduce food waste
= Change behavior by changing environment. Social
Science experiment
= Business marketing project. Increase sales, enhance
service

MT Smarter Lunchrooms Pilot
Project Schools

o Park High School in

Livingston !L o

o Hardin High School —

o Billings Skyview High
School

o Columbia Falls High
School

Park High students make recommendations to
improve traffic flow in their lunch room.

o Troy Middle and High
School

Columbia Falls School District, Columbia Falls High School

Smarter Lunchrooms Principles Used:

1. Increase visibility

2. Increase convenience Gaals:

3. Increase teste expectations = Entice more high school students into the lunchroom.
= Increase intake of fruits and vegetables.

= Decrease food waste.

= Build student support of the school lunch program.

Actions:

= Formed a Student Nutrition Action Committee (SNAC) to collaborate
with students and staff to receive feedback and suggestions

= Enhanced the main line with decorative baskets and serving dishes
and moved salad bar to the front of the line.

= Offered smoothies, fruit parfaits, and fresh vegetables with anractive
promotionsl signage on the a la carte line,

= Promoted the daily lunch menu in multiple sress with chalk board and|
sandwich board signage.

= Improved ambiance with eye-sppealing décor, removed clutter, and
ordered colorful banners for marketing.

= Started a sharing bowl for leftover whole fruit

SHiRING

sont Results:

= Number of students participating in lunch program increased by 9
percent.

= Smarter Lunchrooms Self-Assessment Score increased by 14 points.

= The smoothies and parfaits provide refreshing fruit options.

= Students took notice of colorful eye appealing service line.

Next Steps:

= Oifer grab and go meals at kiosk located near the most used exit door.
= Explore offering grab and go catered meals for students meetings




vingston school District, Parl )
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Smarter Lunchrooms Principles Used:
Boals:

= Incresse PETCIDATON of Nigh 32100 STUGENLS 1 5ChGo! KNKh PrOgram.

= increase ke of fruits and vegetabies.

= Decreae food waste.

= Createa posid g reiznonsnip
toimprave acceptance and support of menu items and school lunch pro-
gram

1. Increase visibility
2. Increase convenience
3. Increase taste expectations

Action:

= Repositioned the salad bar to be the first station in the service line.

= Acded signage promoring the dally Soup, local foods, daily lunch meny, and
offer versus senve

= Frul and vegetable bashets were placed REXt 0 the C2sh regiter.

= Al 4 Advisory Council = E 0 guide
the strategies 10 be implemenied

S Stusent-cesigned frur 3nd veGSTaRIE T wOrk was EDBYES I The lunch

S F000 58rvice STBTT Were FETINGd 0N the OITEr VETSUS SENVe OpTon, S0pped
pre-plating trays, and promoted choice within fruits and vegetables.

Results:

= Studenr's consumption of satad bar rems doubied

= Oversil szizq ber waste Secreased 40 percent

= Hot lunch plate waste decreased 35 percent,

= Increased Smarer Lunchrooms Seff-Assessment Score by 27 points

= Food senice SIS IS very TECEDTIVE 10 STUSENT i0es NG IMplement=d
ehanges quickly.

Mext Sem.
= Mayofer sppesiing bundied reimbur acare
S Experimentwith offering grz0iand go mesls for STUGENTs WanDing o &3t
outside the cafeteria.

Billings School District #2, Skyview High School

Smarter Lunchrooms Principles Used:

1 increase visibility

2 Increase convenience

3. Suggestve selling S

4. Increase taste expectations S Nudge heaithier
= increase intake of fruns and vegeiacies white

= Engage students in the school mests programs

Action:
Crewies a resupuracatyie s3ad bar 0 offer more Frut and vegeabie
P

= Cresteda smocthe bar festu
mes opoon Canety 204 sesesi
szencon

Cremed eve-sppesing oo siore

¥ Sdenrz 1 the funchraom
creasng food wasie

u

Every day — Bemy Paicoza
(Smootue made wan Srawbermes!

he Cafetera and moved the
Monday — Whim-WWham
[mocenie made it Fru M or Peary)

— Biues Baster
Smogthie witn Blueperres)

031 feeanact. and sugpes

‘Weanesgsy — Mumdngsr
Smoothie made win Mancarn Oranges)
[Smosthia made with Carrots

Fricey — st Peactyy
(Smocthia made wah Peac

= Use & share table to decrease waste of whole fruits and unopened

Conduct et 4t achon turvey on the school luneh program

o

area and dis dert artwork

_Add 3 sugaestions box in cateteria to receive fesdback from siudents and

Fegesgnedthe lunchioom foom for 2 more eMaen few padem Created 2

Improve lunchroom atmosphere by repaintng the dining/commons

= Exand Smarter Lunchrooms sirateges 1o other schools in the district

Hardin Schoel District, Hardin High School -

Smarter Lunchrooms Principles Used:
1. Increase visibility
2. Increase convenience Boals:
3. Increase taste expectanons =

o of fruts and vagatatie: e
= Incremse student participation

= "
Tolmprove sccepkance of me tems and &chosh unch program
Action:

= Starteda grab and g0 lunch meal staton for students who don't want to eat
inlunchroom

= unghre:

allowing for easy actess and high

By movmgthe

u
§
[
it
&
LE
8
'
&
B
2
H
HE
H
H
#5

v

Using shallower psns on 53iad bar to decresse waste and leftovers.
Formed a Student Nutrifon Acicn Comrmizes 1o increase communication
WER students 80 staff 1o receive recommendations and feedash

Results:

= Studems” consumprion of safad tar Rems Incressed by 62 perce:.
= Saind bar waste decressed 20 percent from 1 62 per Rudent10 0.8 o2 per

e 1o increase; up 6.7
Eigiity Program
rong nnuencers

Next Steps:

= Continue the Stugent Nutoon Acton Camemies to ensure canerived
collsboraton berween the food senvice safl and rdents

= Eecter trand and market the wnchroem with 3 “Grand Ogening

= Contruew er Lo oaner senoais

-

the distics
= Agply for 3 HeaftnierUS School Caslenge/Smarter Lunchroom award

Troy School District—Troy Middle and High School

Smarter Lunchroam Princples Used:

S Boot high 100! 1u0RNES PATIGEABN n Lnch program
= Incrense mtave of fruts and vegetabies

= Decrease food waste,

= Engage wansh ove accepn jidsugportfor xc
oncn srogram

Action:

= Student Councll food service and senool st engaged in i ogen 1o

3 e e board and crested new

(i
aament

Strategies in Montana high schools

With student input from a Smarter Lunchroom
Advisory Team...at all 5 pilot schools

olncreased convenience and visibility of fruit
and vegetable menu offerings

oRedesign of service line and/or salad bar

Billings School District
(Skyview HS) Serves up
Smoothies as a Refreshing

Beverage or Full Meal

e b
o s Lot

POSITIVE OUTCOMES
1. 33% increase in Scorecard total scores
2. Increased student selection at the salad bar
3. Decreased waste of fruits/vegetables and
milk
4. Increased participation levels
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POSITIVE OUTCOMES

o Opened a brand new door for communication.

o So effective, that most of the pilot sites plan to
continue it.

o Recent quote, “The kids were fantastic and
came up with great ideas. | was amazed at
what they saw that | hadn't seen, pertaining to
the lunchroom.” Montana School Food

© BEN Conter 2014

Service Director —
[ |
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+ Steps to do this at your school

m Start a Smarter Lunchrooms Team

m Measure how “Smart” the lunchroom is.
m Smarter Lunchrooms Self Assessment Scorecard
m Photo checklist

= Students assess flow patterns looking for traffic
jams/accessibility/convenience

m Team works together to identify areas to improve.
Identify and prioritize 1- 3 changes.

m Make one simple change at a time.

m Did it work?

Sﬁ\ll}l?] wcjpooms; Smarter Lunchrooms Self-Assessment |:.x.w

Start with

0 100 evidenced
based strategies to
improve
participation and
decrease waste.

o National average
score is 40 points.
o Identify simple, low

cost or no cost
changes to try in
your lunchrooms.

S

J ¥

e |
oen emiarsote | i

Srmanier {
£
& ¥l ; ]
3
i) ()
@ lunchvooms
Phote Checklist
Take these photographs before and after your Smarter Make There should
e 20-25 total each time, individual vary by size t the list to suit

your lunchroom spoce. The photo list follows the “Lunchroom Observations” worksheet and can be
completed at the some time, especiolly if one observer writes and the other tokes photographs.

» Seeing with a new set of eyes— student perspective
» Good to measure “overall atmosphere”

» Provides a starting point for discussion amongst team
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Resources available

A Simple Guide to Make Your Lunchroom Smarter!
Curriculum
will be available Fall 2016 from MT Team Nutrition.

Toolkit for schools-
v to form Smarter Lunchrooms Team and
v complete their own Smarter Lunchrooms Makeover.

Creating a Stepping into Montana’s Smarter Lunchrooms
webpage on the OPI School Nutrition Programs website
soon!

http://www.opi.mt.gov/Programs/SchoolPrograms/Scho
ol Nutrition/index.html

+
Resources available

Get your school food service staff on board with
No Time to Train - 10 minute workshops for
school staff
http://smarterlunchrooms.org/training-
materials

March- Student Rapport Role Play

May- See with a Fresh Set of Eyes (Diagnose
the Lunchroom)

4128112




T Resources available

Montana School Food Service Peer Trainers Network

http://www.opi.mt.gov/Programs/SchoolPrograms/School N

=

utrition/MTTeam.html#gpml 6

Get advice from the experts in Montana School Lunchrooms!
12 peer trainers across the state.

what to say, customer service tips, grab and go menus, reimbursable a la
carte meals, and more

Action Steps

o Complete the Smarter Lunchroom
Scorecard in your cafeterias to determine
what your Smarter Lunchroom score.

o Missed a webinar in this 5 part series? Each
one was recorded and available here:

s Bt M
et
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'} Action Steps

o Take the B.E.N. Cornell University free course: Smarter
Lunchrooms Module (2 hours). Itis located at this link:

o Watch several short Smarter Lunchroom Moves YouTube
videos from Michigan Team Nutrition.

Try It, Tell Us If You Like It
Build It and They Will Come- Successful Cafeteria Events
Involve Students in Café Operations

e

o 8EN Conter 2014

Action Steps

Attend the Montana School Nutrition
Association Summer Conference

June 20-23, 2016 in Great Falls, MT

New format, learn from peers, vendor
show is Monday afternoon- June 20th

s Bt M|
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Smarter
=] Q.un[ hrooms
Montana Made Meal -- Park High School District, MT Y
g Questions or Comments
NP \ l
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Poll Question #3

o Did your knowledge of Smarter Lunchrooms
Behavioral Economic strategies increase as a
result of this webinar?

1=Yes

2=No




Poll Question #4

After watching this webinar, will you try any of these
ideas in your lunchroom? Please indicate any of these
strategies you will try in your lunchroom.

1 = Identify ways to improve customer service
2 = Complete the Smarter Lunchrooms Scorecard

3 = Start a Smarter Lunchrooms Team to collect
feedback from students and staff

4 = Train lunchroom staff with a No Time to Train 10

minute lesson
5 = Nothing ! /

g
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For information and technical assistance contact
Montana Team Nutrition
Montana State University
www.opi.mt.gov/MTeamNutrition
Katie Bark

Molly Stenberg

Phone 406-994-5641
Phone 406-994-72117

stenberg@mt.gov

kbark@mt.gov




